Effect of inclusion of different forms of dietary fatty acid on the yield and composition of cow's milk.
In addition to a control diet, lactating cows were offered saturated fatty acid mixtures in three forms, free acids, free triglycerides and protected triglycerides, i.e. triglyceride encapsulated within a protein matrix which was cross linked by exposure to formaldehyde. Relative to the control diet, all three supplements increased milk yield. However, only the free fatty acids gave rise to increased yields of the three major milk components. The free fat and the protected fat caused significant increases only in the lactose yield. The different effects of the supplements on the yield of milk fat are suggested to be due to the types of long chain acid reaching the mammary gland rather than to any change in rumen activity. Changes in the concentrations of the soluble multivalent ionic constituents of the milks were consistent with this conclusion.